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AROUND THE NEIGHBORHOOD 


RECIPE: Egg nog cheesecake 
Egg nog? Good! Cheesecake? Good! Egg nog cheesecake? Really good! Try your 
hand at this three-part holiday recipe from the Disney chefs. 


Crust ingredients: Crust steps: 
9 whole graham crackers 1. Grind dry ingredients in a food processor and transfer the crumb mixture to a medium bowl. 
2 tablespoons sugar 2. Add butter and toss until evenly moistened. 
1 1/2 teaspoons ground cinnamon 3. Press moistened mixture over the bottom of a 9-inch-diameter spring form pan with 2 3/4 
4 tablespoons (1/2 stick) unsalted, melted butter inch-high sides. The mixture should cover the bottom of the pan and the bottom 1 3/4 inches 
of the sides. 
4. Freeze the crust until cold (about 10 minutes), and then bake in a 375-degree oven (center 
rack) about 8 minutes, until brown. Set aside on a rack to cool. 


Filling ingredients: Topping ingredients: 
1 1/2 pounds cream cheese at room temperature 1 1/2 cups sour cream 
3/4 cup sugar 1 1/2 tablespoons sugar 
2 tablespoons dark rum 1/4 teaspoon vanilla extract 
1 tablespoon brandy 1 teaspoon ground cinnamon 
1 teaspoon pure vanilla extract 1/4 teaspoon freshly grated nutmeg 
1/2 teaspoon freshly grated nutmeg A few short cinnamon sticks for decoration 
3 large eggs at room temperature 
Topping steps: 
Filling steps: 1. Ina medium bowl, whisk the sour cream, sugar and vanilla extract. 
1. Beat cream cheese and sugar together in a mixer until very smooth. 2. Pour mixture gently over the cooled cheesecake, filling the center de- 
2. Add the rum, brandy, vanilla extract and nutmeg, and blend evenly. pression and spreading evenly to the edges. 
3. Reduce your speed to low and add eggs one at a time, beating each 3. Return your cheesecake to the 400-degree oven and bake for 8 min- 
egg into the mixture until evenly blended. utes, until set. 
4. Spoon the filling into your cooled crust and bake about 45 minutes in 4. Cool the cheesecake on a rack before covering and refrigerating 
the same 375-degree oven you used for your crust. (Filling should be overnight. 
“puffed,” very light brown and softly set in the center.) Cool your cake 5. To serve, cut around the sides of the pan to loosen the 
ona rack for at least 30 minutes. (The center may fall slightly. No cake, and then release the pan sides. 
need to panic.) 6. Sift ground cinnamon and nutmeg lightly over the 
5. While cooling your cake, increase oven temperature to 400 degrees in cake and arrange a cluster of short cinnamon sticks 
preparation for your next step. in the center to add a bit of dramatic flair! 


Special dietary needs? 

Disney Park and Resort restaurants offer a wide range of menu options, and Disney chefs and managers 
are happy to help Guests address their unique dietary requests by suggesting menu alternatives. While 
nutritional information isn’t available for menu items, ingredient labels are available upon request. 


Meet the Neighbors 


Meet the , one of your wild neighbors at Disney’s Animal Kingdom Villas. With the front 
end of an ox, the back end of an antelope, and the mane and tail of a horse, this curious creature is a duck- 
bill shy of a platypus. This nomadic neighbor is born on the move, with mothers birthing calves during a 
1,000-mile migration on the Serengeti. And you thought your travels were taxing! 


